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2Abstract.
On the search of new antimicrobial agents useful for the food industry, the activity of 
carbon dioxide extracts of Dunaliella salina has been tested against several 
microorganisms (Escherichia coli, Staphylococcus aureus, Candida albicans and
Aspergillus niger). To be able to test extracts with very diverse chemical composition, a 25
wide range of extraction conditions have been used considering both, the liquid and the 
supercritical region; extraction pressures ranged from 182 to 437 atm and extraction 
temperatures from 9.8 to 45.2 ºC. The extracts were analyzed by GC-MS in order to 
identify the compounds responsible of the antimicrobial activity detected: 14 different 
volatile compounds as well as several fatty acids were identified. The highest 30
antimicrobial activity was obtained using 310 atm and 9,8 ºC; in these conditions, the 
presence of an indolic derivative was detected in the extract which has never been 
reported in Dunaliella salina, together with polyunsaturated fatty acids and compounds 
related to carotene metabolism, such as, β-ionone, neophytadiene, with known 
antimicrobial activity. 35
